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PENGARUH SUBSTITUSI TEPUNG TULANG IKAN LELE (Clarias batrachus) 
TERHADAP KADAR KALSIUM, KEKERASAN DAN DAYA TERIMA BISKUIT 
 
Pendahuluan: Kasus Osteoporosis di Indonesia cukup tinggi. Hal ini disebabkan 
oleh kurangnya asupan kalsium melalui makanan. Tepung tulang ikan lele dapat 
dimanfaatkan sebagai bahan pensubstitusi tepung terigu dalam pembuatan 
biskuit.  
Tujuan: Tujuan penelitian ini adalah untuk mengetahui pengaruh substitusi 
tepung tulang ikan lele terhadap kadar kalsium, kekerasan dan daya terima 
biskuit.  
Metode: Rancangan penelitian yang digunakan adalah rancangan acak lengkap 
dengan 4 perlakuan substitusi tepung tulang ikan lele yaitu 0%, 10%, 20% dan 
30%. Data analisis kadar kalsium, kekerasan dan daya terima biskuit dianalisis 
dengan menggunakan uji statistik one way anova dan kemudian dilanjutkan uji 
Duncan pada taraf signifikansi 95%. 
Hasil: Hasil penelitian menunjukkan bahwa tepung tulang ikan lele memiliki 
kadar air 11,34%, kadar abu 59,49%, kadar protein 23,86%, kadar lemak 0,96%, 
karbohidrat 4,35% dan kadar kalsium 17,47%. Ada pengaruh substitusi tepung 
tulang ikan lele terhadap kadar kalsium biskuit. Semakin tinggi substitusi tepung 
tulang ikan lele kadar kalsium semakin meningkat. Kadar kalsium tertinggi biskuit 
substitusi tepung tulang ikan lele adalah biskuit substitusi 30% (10,15%). 
Kekerasan dari biskuit dipengaruhi oleh substitusi tepung tulang ikan lele. 
Substitusi 10% memberikan kekerasan biskuit terbesar. Biskuit dengan substitusi 
10% dan 20% merupakan biskuit yang paling disukai panelis. 
Saran: Berdasarkan daya terima panelis, disarankan substitusi 20% tepung 
tulang ikan lele pada biskuit. 
 
 
Kata kunci :  Tepung Tulang Ikan Lele, Kalsium, Kekerasan, Daya Terima, 
Biskuit. 
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THE EFFECTS SUBSTITUTION OF CATFISH BONE FLOUR (Clarias 




Background: The Osteoporosis cases in Indonesia is quite high. This is caused 
by inadequate intake of calcium through food. Catfish bone flour can be used as 
a substituent of wheat flour in making biscuits. 
Purpose: The purpose of this study was to determine the effect of  substitution 
catfish bone flour on calcium content, hardness and acceptability of biscuits. 
Method: The completely randomized design was used in the research with 4 
treatments substitution of catfish bone flour were 0%, 10%, 20%, and 30%. Data 
were analyzed using the one way anova, followed by Duncan at significance level 
of 95%. 
Result: The results showed that the catfish bone flour indicated the moisture 
content 11.34%, ash content 59.49%, protein content 23.86%, fat content 0.96%, 
carbohydrate 4.35% and calcium level 17.47%. There was effect of bone flour 
substitution on calcium levels of biscuits. The more the substitution of catfish 
bone flour, the more the calcium contents of biscuits. The highest calcium level of 
biscuit was given by substitution 30% (10,15% calcium). The hardness of biscuit 
was affected by the substitution of catfish bone flour. The substitution 10% gave 
the biggest hardness of biscuits. Biscuit with substitution 0% and 20% were the 
most preferred by panelists. 
Suggestion :  Based on acceptability of biscuits, to substitute 20% catfish bone 
flour in biscuit 
 
Keywords : Catfish Bone Flour, Calcium, Hardness, Acceptability, Biscuits. 
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